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EDITORIALS 


NEW MARKETS — This year, possibly more 
than ever before, the Canner 
has kept a weather eye on market prospects during the 
long days (and nights) of the seasonal packs. But now 
that the seasonal packs are, for all practical purposes, 
laid by, the sales department can well expect to feel the 
warm breath of the boss on the backs of their necks. 


As the industry pauses to size up the supply situa- 
tion, although many of the total figures are not yet in, 
it will find generally, that fruits are short as compared 
. With last year, and the vegetable picture somewhat 
mixed—peas and beans about the same, corn consider- 
ably less, tomatoes extremely short in the important 
Midwest area, for the second year in a row, in the East 
a larger supply, but apparently still not enough, and in 
the West a considerably larger supply. 


But important as is the size of the available supply, 
other factors would seem to carry more weight this 
year. The overall economic situation, for instance, is 
considerably brighter this year than last. From all indi- 
cations we are working out of the recession a great deal 
more rapidly than anticipated. And too, while no one 
is particularly happy, the major union contracts now 
being settled, indicate that organized labor will come 
out of these with more money in their jeans. Lastly, 
and by no means least, the return to deficit financing 
and pump priming by the Federal government will have 
an inflationary effect, which though most unwelcome, 
should serve as a warning to every canner that lower 
prices represent another form of business suicide. 


One of the more important sales considerations, 
that should have the careful attention of every owner, 
every general manager, and every sales manager, is 
that there is a brand new market that was non-existant 
this time last year... larger than the entire State of 
Maryland, nearly three times the size of the city of 
Baltimore or St. Louis. We refer, of course to the net 
increase in population totaling some 2!% million people. 
More than that, he should bear in mind that this tre- 
mendous force is producing new markets at the rate of 
50,000 a week, 216,000 a month, or in terms of cities... 
on a weekly basis, a market 20 percent larger than the 
cities of Cumberland, Maryland, or Richmond, Indiana, 
or larger than Santa Ana, California, nearly the size of 
Raleigh, North Carolina; On a monthly basis ...a 
market about the size of Richmond, Virginia, twice the 
size of Wilmington, Delaware, larger than Tulsa, 
Oklahoma, or Des Moines, Iowa, half again larger than 
the City of Albany, New York ... It’s a tremendous 
thought. Boiled down to hard sales facts, it means that 
the sales manager who is not increasing his sales by at 
least 114 percent a year, is not keeping pace. Even then, 
he is losing ground, for it is a known fact that per 
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capita consumption has increased rapidly in the past 
several years, and what is more, the number of can- 
neries in business has decreased sharply, also. With 
these thoughts in mind, a 5 percent increase in sales 
would surely not be too much for the boss to ask for. 


SALES —aAnd, in case you didn’t know, Dear 
PATTERNS Reader, the National Canners Asso- 

ciation reminds you that this is the 
season of the year when the consumer starts buying 
canned foods, fruits and vegetables especially, in 
earnest. The news is contained in the newly released 
“Seasonal Patterns in Retail Sales of Canned Foods” 
during 1957, published by NCA in cooperation with 
American Stores Company. It is presented as part of 
the “Philadelphia Project’, and is the second in this 
series on sales patterns, the first having covered the 
year 1956. 

In releasing the 24 page report of graphs and 
tables, NCA said: “Sales consistency, that most elusive 
of all goals, is standard operating procedure with.can- 
ned foods. The report provides a startling basis of 
comparison with seasonal patterns in 1956, revealing 
almost no change in the pattern in canned foods sales 
from one year to another, as shown by the percentage 
of total sales accounted for by each canned foods cate- 
gory. Canned fruits, for example, were up from 13.7 
percent in 1956, to 14.4 percent in 1957. Juices during 
the same period, rose from 19.5 to 20.2 percent; milk 
was down from 7.4 to 6.5 percent ; and seafoods off from 
4.9 to 4.3 percent. Vegetables, which registered 28 per- 
cent of total canned foods sales in 1956, remained un- 
changed.” “The study,” NCA said, “confirms the feel- 
ing among marketing experts, that canned foods sales, 
with few exceptions, are non-seasonal and do not vary 
more than 2-3 percent from month to month, or more 
than 5 percent from year’s high to year’s low. 

This, of course, is not true of each individual com- 
modity, and therein lies the value of this study. It poses 
a number of questions in other areas, also, the answers 
to which might prove extremely valuable to the indus- 
try. For instance, why do consumer purchases of nearly 
every category of canned foods, reach a peak in Decem- 
ber, and drop off sharply in January? Why, also, do 
consumer purchases begin dropping off the first of 
March to a below average point in April, reaching 
another peak about the first of May? Does the consumer 
stock up during these periods, and if so, why? Because 
of price? Because the retailer is pushing them harder at 
this time? What other reasons might be behind this 
particular pattern, which in these respects, at least, 
doesn’t seem to make sense? The answers could be 
extremely helpful. 
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PACKAGING 


View of the sterile pack chamber, without drums in place, 
shows positioning dogs which serve the dual purpose of accurate 
positioning and allowing the sterilizing, cooling, vacuum filling 
and séaling sequence to start. Seen in the upper part of the 
chamber are the sealing heads which place and seal closures in 
position while product and drums are still under high vacuum. 
Retractable conveyors are shown in position. In the background 
are conveyors for delivering drums for filling; in the foreground 
are conveyors ready to receive the sealed drums of product. 
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Concentrates for Remanufacture 
Now Available in 55 Gallon Drums 


Giant “can” is cold filled and sealed in sterile vacuum atmosphere. 
New Process eliminates necessity of preservatives, additives or 


refrigeration. 


California food concentrates that are 


COMPONENTS OF STERILE PACK 


Components of sterile pack include the 
precessing equipment in which a food 
product is held at sterilizing temperature 
and flash cooled before it goes into sterile 
pack drums. Filling is accomplished in a 
chamber holding four 55-gallon drums 
after the drums have been sterilized, 
cooled and placed in a vacuum atmos- 
phere. 


Development of sterile pack has been 
under way for 14 years. Started by 
Rheem as a service to the California food 
industry, which would bring new markets 
for steel drums, the sterile pack method 
has been developed through teamwork 
with Thermovac, Inc., of Stockton, Cali- 


substantially improved in flavor, color 
and consistency are being delivered now 
to the food manufacturing market, ac- 
cording to news released jointly by 
Rheem Manufacturing Company, Ther- 
movac, Inc., and Thornton Canning Com- 
pany. 

A new concept in food packaging, being 
used now for tomato concentrate, is given 
credit for the improved quality. The new 
packaging makes use of an exclusive 55- 
gallon drum with specially developed 
equipment for sterilizing, filling and seal- 
ing. 

Named “Sterile 


Pack” by Rheem, 


where it has been in development for 14 
years, the new packaging process is de- 
fined as sterile, cold filling of liquiform 
food products in special 55-gallon steel 
drums. In this manner food products 
that are susceptible to bacterial contami- 
nation are packaged successfully without 
the use of preservatives or additives. 


The potentials of the new process were 
outlined at a press reception at the 
Thornton Canning Company plant at 
Thornton, California, on August 28. A 
factual summary of the development, the 
techniques involved and the apparent 
advantages are described below by a 
spokesman for the developers. 


fornia, designer and manufacturer of food 
processing equipment. Participating in 
the comprehensive testing program has 
been Thornton Canning Company, of 
Thornton, California, known for high 
quality of products and progressiveness 
in food packing. 


THE STERILE PACK DRUM 

The sterile pack drum differs from the 
usual 55-gallon steel container in two 
respects: lining and double seaming with 
which drum heads and bodies are joined. 
Sterile pack drums being used now at 
Thornton Canning Company have a lining 
of electrolytic tin plating. Whenever 


View of interior of sterile pack chamber shows the filling 


nozzles, retracted ready for drums to be positioned before the 
filling outlets are actuated by hydraulic cylinders to bring the 
nozzles into position. Sealing heads are shown near the top of 
the chamber with closures attached, held by small magnets. Also 
visable is the machined steam ring around the opening of the 
chamber, for the purpese of maintaing a pressure seal, thereby 
preventing the ingress of bacteria. 
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edge of the chime. 


Opening the sterile pack drum is accomplished in less than 
one minute by special opener. The opener, desiged to make use 
of easily available components, may be suspended from a tram 
rail. After it is locked into position on the upper head of the 
drum, the opening is completed in less than one minute. Head 
of the drum is removed by a rollercutting action on the lower 


enamels over the tin plating are required 
for some foods, they are applied by 
Rheem centrifugal spray. The special 
double seam, with which bodies and heads 
are joined, forces drum sealing compound 
into specially designed voids, to give the 
effect of “O” rings that enhance vacuum- 
holding properties of the sterile pack 
drum. Tests of the sterile pack drum 
have shown that a vacuum of 27 to 28 
inches can be held for more than a year. 
Tin plating of the sterile pack drum 
interior is done after the drum body has 
been formed, the side seam welded, 
swedges and flanges formed. The plating 
process is similar to electrolytic tin plat- 
ing, which accounts for approximately 95 
per cent of current tin plate production. 
Because of the use for packaging food 
products, however, special fusing oil de- 
veloped in connection with Standard Oil 
Company of California is used. This fus- 
ing oil is particularly effective in fusing 
the electrolytically deposited tin into a 
continuous surface and is eaSy to remove 
completely from the drum surfaces. 


STORAGE 
Storage of sterile pack drums of semi- 
finished food product is a_ simplified 
operation for canners and re-manufac- 
turers. They may be stored in any stor- 
age location without refrigeration. In 


temperatures above freezing, drums may 
be stored safely in a plant yard. In any 
suitable space either in warehouse or out 
of doors, drums may be paletized and 
stacked to any convenient height, depend- 
ing primarily on available drum handling 
equipment at the location where they are 
being stored. 

Sterile pack patents have been filed in 
the Patent Office covering a broad range 
of new features of processing and 
mechanical innovations. 


OPENING THE DRUM 


Opening the sterile pack drum in the 
plant of the canner or re-manufacturer is 
accomplished by an electrically operated 
sterile pack drum opener. Using a cutter 
wheel that severs the metal with a rolling 
action, the head of the sterile pack drum 
is cut on the lower edge of the chime. 
Then, the drum head is lifted off and the 
product is dumped. The drum opening 
equipment is easily positioned on the 
drum head and the head is removed in 
less than one minute. In traditionally 
used packing for concentrates and other 
semi-finished food products, it would be 
necessary to open more than 72 smaller 
containers for the same amount of prod- 
uct that is packed in one sterile pack 
drum. If the drum should become 


damaged in shipment, a simple electri- 
cally operated straightening tool restores 
the chime to a true circle, allowing the 
drum opener to operate. 

Handling and dumping sterile pack 
drums on the production line of canners 
and remanufacturers is accomplished by 
readily available materials handling 
equipment. Drums may be handled by 
either power or manually operated de- 
vices to perform the functions of lifting 
and tilting for dumping into blending 
tanks. 


APPLICABILITY 


Applicability of sterile pack drums to 
other food products constitutes an im- 
portant set of potentials for the sterile 
pack process. Present application is food 
concentrates—such as apricots, peaches 
and tomatoes—but it is possible that 
sterile pack may be useful in products 
such as those requiring refrigeration. 


IMPROVED PRODUCT 


Improved flavor, color and consistency 
of food products packed in sterile pack 
drums is accounted for by achievements 
in processing. Bringing food up to the 
sterilization point, and holding at this 
temperature to affect complete steriliza- 
tion, is more readily controlled in the 
sterile pack method. As soon as sterili- 


Clingage and rinsing problems are simplified by the sterile 
pack drum. Exposing the semi-finished food product to less than 
one-quarter of container surface, in comparison to the same 
quantity product in traditionally used smaller containers, waste 
through clingage is further eliminated through efficient rinsing. 
Product shown here is apricot concentrate packed by Thornton 
Canning Company of Thornton, California, being used in B-C 
breakfast cocktail at the plant of D. E. Winebrenner Co., Inc., of 


Hanover, Pennsylvania, 
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Sterile pack drums of semi-finished products are handled in 
the canning plant by readily available equipment. Shown in this 
photograph is a fixture for lifting and tilting the sterile pack 
drum for dumping into stainless steel blending tank. To mini- 
mize splash, a stainless steel spout is shown attached to the 
sterile pack drum. Tilting is accomplished by a hand-operated 
crank and elevation is controlled by hydraulic ram. 


zation has been accomplished, flash cool- 
ing brings about a rapid and complete 
cooling process, eliminating dangers of 
over-cooking, burning and caramelization. 
Cold filling of the product in sterile pack 
drums eliminates the traditional problem 
of cooling sealed containers, adequately 
and with sufficient speed. With greater 
control, uniformity is improved and flavor 
and color of the product are retained. 


ECONOMIES 


Economies offered by sterile pack are 
foreseen as being highly important. To 
the processor, the economy of bulk hand. 
ling is important, but possibly the most, 
significant economics will appear in can- 
ning plants. These savings include more 
efficient material handling, easier stor- 
age, faster opening of semi-finished food 
product packages, easy and rapid rinsing, 
practically no loss from clingage of pro- 
uct to the container interior, and no ap- 
preciable cost of disposing of emptied 
container. Actual amounts of economies, 
for both the processor of semi-finished 
products, are to be determined after 
study of more case histories than are 
immediately available. 


THE PROCESS 


Sterile pack chamber holds four 55- 
gallon drums, and, through the electronic 


control panel, carries out an interlocked 


sequence which begins with sealing the 
vault-like chamber doors with hydraulic 
rams. Saturated steam at elevated tem- 
perature is used to sterilize drums and all 
surfaces and equipment inside the sterile 
pack chamber. Steam in a continuous 
ring around the chamber doors provides a 
seal to prevent the ingress of bacteria 
throughout the process. Before the steri- 
lizing begins, the chamber is evacuated 
by vacuum pump to eliminate air and 
other non-condensing gases. After steri- 
lization is complete, vacuum atmosphere 
is attained and maintained throughout 
the process of filling and sealing. Con- 
trolled in the interlocking sequence, fill- 
ing is stopped by controls actuated by 
weight of product in the filled drums. 


TESTING 


Quality of sterile pack product in a 
variety of temperature conditions was 
determined in extensive testing. Test 
drums of food products were shipped 
across the Equator and through the 
Panama Canal to canning plants on the 
Eastern Seaboard of the United States. 
It was found in these tests that products 
in sterile pack drums would remain in 
excellent condition without use of refri- 
geration. 


TIN PLATING 


Tin plating the fabricated drum body 
for sterile pack drums was developed by 
Rheem as the practical manner of pro- 
viding the food. industry with a large 
container with tin interior surfaces for 
the satisfactory packaging of food prod- 
ucts. Previous attempts in making food 
drums of tin-plated sheet steel presented 
the problem of having tin burned off the 
steel as the side seam was welded. With 
no practical process for replacing tin 
around the seam where it had _ been 
burned off, it was decided that electroly- 
tic tin plating for drum bodies after fab- 
rication, provided an optimum approach. 


ENAMEL LININGS 


Enamel linings for food drums were 
developed as part of the sterile project. 
These linings may be applied directly to 
steel or over tin plating, as required for 
any given food product. The centrifugal 
spray method of applying drum linings, 
which came out of the sterile pack de- 
velopment, makes use of a dynamically 
balanced rotor traveling at speeds of 3600 
r.p.m. or faster. The lining material is 
sprayed on the interior of the drum body 
by being centrifugally impelled from the 
high speed rotor. In this manner lining 


(Continued on Page 9) 


Sterile pack drums of semi-finished food product require a 
minimum of space in the warehouse of the canning plant. 
Palletized sterile pack drums may be stacked in three or four 
tiers, or in temperatures above freezing they can be stored safely 


in the plant yard. 
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New Personals 


Cherry Pie Contest—The National Red 
Cherry Institute and the Hot Point Com- 
pany have completed plans for the 1959 
National Cherry Pie Baking Contest to be 
held in Chicago, February 19, whereby 
the Hot Point Company will be the exclu- 
sive supplier of ranges used in the pie 
baking event. The National Cherry Pie 
Baking Champion will be chosen from a 
field of some 195,000 contestants who will 
compete in the event. 


Minute Maid Corporation — Alan M. 
Brown, former vice president and general 
manager of an Orlando, Florida, advertis- 
ing agency, has joined the marketing 
staff of Minute Maid and will be product 
manager for “Snow Crop” brand of citrus 
concentrates, and for “Hi-C” brand of 
fruit drinks. He will be responsible for 
coordinating advertising, marketing, and 
package design of these products. 


Hungerford Packing Company, Hun- 
gerford, Pennsylvania, packers of whole 
boiled onions, French style green beans, 
and cut wax beans, has appointed Adams 
Associates of York, Pennsylvania, to 
handle its advertising. 


Chun King Sales has appointed Porea 
Frozen Food Sales of Youngstown, Ohio, 
representative for that area, handling all 
Chun King canned and frozen American- 
Oriental foods and Nokomis wild rice 
products. 


Berlin Chapman Company, Berlin, Wis- 
consin, and Consolidated Foundries & 
Manufacturing Corporation of Chicago, 
have merged, according to announcement 
of officers of the two firms. Consolidated 
Foundries is a group of iron, steel, 
aluminum alloy, and other foundry and 
fabricating plants, totaling 15 plants 
located throughout the East and Middle 
West. Berlin Chapman Company is best 
known to this industry as the.manufac- 
turers of canning machinery, but is also 
a major producer of bleachers and grand- 
stands for high schools and colleges, and 
operates a heavy plate fabricating divi- 
sion and a grey iron foundry, specializing 
in castings for the air cooled engine in- 
dustry. The Berlin Chapman Company 
will operate as a division of Consolidated 
Foundries, and John C. Miller will con- 
tinue as president and general manager, 
as will all other personnel as employes. 
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Kennett Canning Company, Kennett 
Square, Pennsylvania, packers of mush- 
rooms, reports a tremendous increase in 
sales with the twin-can package of “Fan- 
fare” mushrooms. One of the country’s 
largest chains recorded a 30 percent in- 
crease in mushroom sales just two 
months after introducing the two-can 
package. 


Coastal Foods Company, Cambridge, 
Maryland — Stanley Reehling, Jr., for- 
merly with American Home Foods, has 
joined Coastal Foods as sales manager of 
institutional packs of canned foods. 


Martin H. Cope Company, Rheems, 
Pennsylvania, processors of “Dutch De- 
light” evaporated sweet corn, has ap- 
pointed E. W. “Ted” Thomas, Jr. to the 
position of sales manager. Before joining 
Cope, Mr. Thomas was in the Sales De- 
partment of the Hanover Canning Com- 
pany and Knouse Foods Cooperative, and 
was vice president in charge of sales of 
Rice Fruit Company. 


Hawaiian Pineapple Company, in a 
realignment of its sales organization, has 
promoted John Tobias, who has been 
Eastern area sales manager with head- 
quarters in San Jose, to the position of 
assistant general sales manager, where 
he will be directly responsible for the 
Dole field sales organization. J. E. Car- 
penter, district sales manager for the 
East Central region, returns to San Jose 
in the new position of sales administra- 
tor, where he will be in charge of admini- 
strating of sales programs. John H. 
Martin, district sales manager in New 
York, becomes Eastern regional sales 
manager with headquarters in New York. 
Ralph Schutte, Southwest district sales 
manager, goes to Chicago to become Cen- 
tral regional sales manager. Walter 
Flink, who has been Central area sales 
manager, becomes Western regional sales 
manager with headquarters in San Jose. 


Grand Union Company will acquire all 
of the outstanding stock of Sunrise 
Supermarkets, which operates a chain of 
28 food markets in the New York City 
area. Prior to this acquisition, Grand 
Union operated 434 stores in 11 Eastern 
states, the District of Columbia and 
Canada. The stock is to be acquired on 
an exchange basis. 
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S. S. Nicholson, manager of products 
handling for American Can Company, 
Canco Division, served .as a judge of 
exhibits at the Air Materiels Command’s 
Annual Packaging and Materials Han- 
dling Conference held eraly this month. 
The judging covered exhibits submitted 
by various Air Force units and was held 
at the San Bernadino Air Force Base. 


Continental Can Company will display 
modern packages specifically designed for 
frozen foods, manufactured by its Metal, 
and the Boxboard and Folding Carton 
divisions, at the National Frozen Food 
Merchandising Exposition to be held at 
the Statler Hotel in New York City, 
October 26 to 29. Cans for frozen fruit, 
vegetables, and concentrates will be fea- 
tured at the Metal Division’s exhibit at 
booths 5 and 6. The booths will be shared 
by the Boxboard and Folding Carton 
Division, which will show its frozen food 
cartons and carton-and-pouch combina- 
tions. H. G. Unger will represent the 
Metal Division and H. N. Hearl the Box- 
board and Folding Carton Division. 


William R. House, 62 for the past 35 
years associated with Owens-Illinois 
Glass Company in New York State, died 
of a heart attack on Sunday morning, 
September 7, at his home in Lyons, New 
York. Mr. House had a host of friends 
not only in New York State but through- 
out the country, and he served as a 
member of the New York State Canners 
& Freezers Association’s Education 
Committee for many years. He is sur- 
vived by his widow, Mercedes, a son, 
William Jr. of Lyons, and a daughter, 
Mrs. Susan Wallen of Salt Lake City, 
Utah, and 5 grandchildren. 


Associated Food Stores, Jamaica, Long 
Island, New York, has opened a full-line 
wholesale food warehouse in Bayamon, 
Puerto Rico, a subrub of San Juan, the 
first such warehouse on the Island. The 
operation is a wholly owned subsidiary to 
be known as Associated Food Enterprises, 
Ltd. 


Machinery & Equipment Company, San 
Francisco, one of the largest suppliers of 
used food and chemical processing equip- 
ment in the West, has appointed Paul D. 
Barker, advertising and public relations 
director. 


per 


National 
nounced 
Harold R. Colwell, formerly director of 


Can Corporation has an- 
the following appointments: 


advertising and market research for 
Vulcan Containers, Bellwood, Illinois, has 
been appointed marketing administrative 
manager for National Can, where he will 
assist W. Howard Winters in such acti- 
vities as sales promotion, marketing re- 
search, sales forecasting, budgeting, ad- 
vertising, public relations, and distribu- 
tion for cans and colorware lithographed 
metal housewares. 

Dawne A. TenEyck, formerly with the 
Cryovac Company at Cedar Rapids, Iowa, 
has joined the Sales Department of Na- 
tional Can Corporation, and will work 
out of the Chicago, Clearing, offices, and 
report directly to Stephen V. O’Donnell, 
Chicago district manager. 

Clark O. Wood, formerly with the 
Cryovac Company at Simponsville, South 
Carolina, has joined the National Can 
Sales Department in the Hamilton, Ohio 
district, and will report directly to W. 
Howard Winters. 


National Can Corporation — Frederick 
I. Roderigas has been appointed head of 
the Customer Seamer Service Depart- 
ment for the Central and Atlantic divi- 
sions, succeeding J. T. Shipley, who was 
recently named general manager of the 
newly formed Atlantic Division. Mr. 
Roderigas, who has been in the Double 
Seamer Service Department for 21 years, 
most recently was Mr. Shipley’s assis- 
tant. He will continue to live in Balti- 
more. Ben F. Batcheler, most recently 
purchasing consultant for Pet-Ritz Foods 
Division of the Pet Milk Company, has 
joined the Sales Department of National 
Can and will work out of the Chicago 
headquarters, reporting directly to W. 
Howard Winters, marketing manager. 


Food Machinery & Chemical Corpora- 
tion, Machinery Division, at Hoopeston, 
Illinois, has announced the appointment 
of H. James Ludwig as representative 
for the Northeast territory, embracing 
Up-State New York, all of New England, 
and the Erie area of Pennsylvania. C. J. 
Simpson, who covered this territory since 
1954, has been transferred to the com- 
pany’s plant at Westminster, Maryland, 
where he will assume operational and 
service responsibilities. Mr. Ludwig has 
been associated with the canning ma- 
chinery industry practically all of his 
life. He will make his headquarters at the 
company’s branch office, 1038 N. Winton 
Road, Rochester, New York. 


Crown Cork & Seal Company—Fred- 
erick E. Fauth, with the company since 
1938, and most recently chief engineer of 
packaging machinery, has been appointed 
chief engineer of the Machinery Division, 
where he will be responsible for all 
mechanical engineering of the Machinery 
Division. A native Baltimorean, he will 
make his headquarters at the Baltimore 
plant. 


LIBBY’S REPORT 


Charles S. Bridges, president of Libby, 
McNeill & Libby, told stockholders at the 
annual meeting this week that an upturn 
in sales, which began during the last half 
of the 1958 fiscal year, is continuing 
through the first month of the new fiscal 
year. The company’s sales for the last 
six months of the year which ended June 
28, exceeded those of the previous year by 
3 percent. Indicating confidence in the 
business picture, Mr. Bridges said that 
during the coming year the company 
plans to spend more than its depreciation 
write-off on projects of a cost saving 
nature. Stockholders were also told that 
several new products, designed to meet 
the consumer demand for convience and 
new ideas in menu planning, are gaining 
good consumer acceptance. 

THE LIBBY STORY 

Long before the turn of the Century, in 
1868, Libby began its adventure in the 
business life of America. Libby brothers, 
Arthur and Charles, were born near Port- 
land, Maine. They had sold barrelled 
meat (in Maine) for several years before 
they moved West to Chicago to be nearer 
a larger source of fresh meat. In Chicago 
they met a shrewd cattle buyer, Archi- 
bald MeNeill. With a capital of about 
$1,000 these three men set up a small 
plant and went into business. 

Their first canned product, corned beef, 
soon won world wide popularity. Today 
Libby enjoys the distinction of being the 
Nation’s leading exporter of canned 
foods. The name “Libby’s” is almost as 
well known abroad as it is in the United 
States. 

In its 90 years the company has seen 
the consumption of canned foods rise 
from 5 pounds per person annually to 127 
pounds. It takes over 8,000 growers in 12 
states to supply the raw materials for 
Libby’s packs, and over 160,00 acres of 
orchard and farm land to produce them. 
Today Libby’s total annual case volume 
is around 72 million cases, 

From a three man partnership, the com- 
pany has grown into a corporation owned 
by 33,000 stockholders, with an investment 
of over $85 million. At the heighth of the 
packing season the company employs over 
21,000 people, 6,000 year-round employes 
and 15,000 seasonal. 


FLORIDA CITRUS STOCKS 


Compiled by Florida Canners Association 


CANNED CITRUS 
(Basis 24/2’s) 
9/14/57 
2,239,194 
1,97 


9/13/58 
1,195,026 
9,227 1,420,762 
9,869 282,918 
868,290 


Grapefruit Juice .. 
Orange Juice ...... 
Combination Juic 
Grapefruit Sections 
Tangerine Juice ............. 182,426* 
265,557%* 
“Includes Tangerine Blends 

“"Ineludes Orange Sections 


FROZEN ORANGE CONCENTRATE 
(1,000’s of Cases —1,000’s of Gallons) 


2,898,701 
769,640 
18,748 
160,417" 


9/14/57 9/13/58 
Cases Gals. Cases Gals. 
2 13,772 4,707 10,591 


3,806 950 2,138 
1,947 339 1,016 
4,966 3,354 
24,491 17,099 


THE CANNING TRADE 


1958 PACKS 


Compiled by NCA Division of Statistics 


CANNED APRICOTS 
(Actual Cases) 


1957 1958 
Utah 109,834 44,713 
Wash., Ore. & Idaho .............. 67,379 82,337 
California 4,940,034 2,173,673 
Other States ......... 2,500 43,750 
U. S. Total « 5,119,747 2,344,473 
CANNED SWEET CHERRIES 
(Actual Cases) 

1957 1958 
165,128 315,465 
Wash., Ore. & Idaho . 785,531 919,774 
California 544,329 236,071 


STOCKS AND SHIPMENTS 
CANNED APPLES 
(Basis 6/10's) 


1956-57 1957-58 
Carryover, Sept. 1 697,673 963,301 
Total Pack ........ 3,916,709 3,668,185 
Total Supply ... 4,614,382 4,631,486 
Shipments durin 272,838 $23,132 
Shipments to Sept. 1... 3,651,081 3,572,677 
963,301 1,058,809 


CANNED APPLE SAUCE 
(Actual Cases) 
1956-57 
BADE... 1,124,446 
Total Pack 
Total Supply 


1957-58 
2,357,876 
5,339,316 14,006,339 
16,463,762 16,364,215 


Shipments during August ...... 952,497 745,101 
Shipments to Sept. 1................ 14,105,886 14,527,769 


1958 FROZEN CHERRY PACK 


The 1958 pack of frozen R.S.P. Cher- 
ries amounted to 82,884,787 pounds, 
according to a survey made by the Na- 
tional Association of Frozen Food 
Packers. This represents nearly a 37% 
decrease from last year’s record pack of 
131 million pounds. Severe freezes in 
major growing areas early this year ac- 
count for production being the smallest 
since 1952. 

The sharp decline in production occur- 
red in the midwest—55% less than in 
1957. The Northeastern pack remained 
about the same, though still down from 
that of recent years. 

The 1958 pack, by regions, followed by 
the 1957 pack in parenthese for compari- 
son, is as follows: Northeast 37,094,784 
pounds (37,787,620) ; Midwest 39,410,024 
pounds (85,947,150); . West 6,379,979 
pounds (7,153,980). 

The historical pattern was followed in 
that better than 90% of the pack was in 
30 pound tins. The traditionally modest 
retail pack declined this year, and the 
pack of miscellaneous institutional sizes 
remained about the same. 


USDA TURKEY PURCHASES 


The U. S. Department of Agriculture 
will consider offers for approximately 1 
million pounds of turkeys weekly until 
further notice, for the School Lunch Pro- 
gram. Since: July 31 purchases have 
totaled 10,950,000 pounds. Specifications 
call for frozen ready-to-cook whole tur- 
keys in carload quantities within weight 
rangers fo from 18 to 24 pounds. Offers 
will be received not later than 2:00 P.M. 
on Tuesday of each week for acceptance 
by not later than 8:00 A.M. on the follow- 
ing Friday. 
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NCA FULL SUPPORT PLEDGED 
FOR McCALL’S ‘SUPER MARKET 
MONTH’ PROMOTION 


McCall’s magazine’s “Super Market 
Iionth” will get enthusiastic promotional 
backing from the National Canners 
Association when it presents its fourth 
annual salute to the nation’s food stores 
this coming January. 

In announcing NCA’s support, execu- 
tive secretary Carlos Campbell acclaimed 
Super Market Month as “one cf the out- 
standing merchandising events of the 
year” and urged all NCA members to 
“take advantage of the unusual oppor- 
tunity it offers for the promotion of 
canned foods.” 

Initiated by MecCali’s in 1955, Super 
Market Month has already succeeded in 
capturing the attention of retailers 
everywhere. The 1959 theme will focus 
on the supermarket’s contribution to 
“Better Living for All Americans.” It 
will feature a four-color, food editorial 
in the January issue of McCall’s contain- 
ing recipes for dishes that include a 
variety of canned and packaged foods, 
meats, vegetables, dairy products and 
baked goods. 

An enlargement of the editorial will 
be made available for display at all 
supermarkets participating in the pro- 
motion, in addition to a special adver- 
tising service featuring newspaper mats 
and in-store promotional ideas. Super 
Market Month will also receive support 
from “Viewpoint: Marketing” and 
“Viewpoint: Advertising”’, columns 
which McCall’s sponsors in Time and 
Newsweek and from a heavy ad sched- 
ule in the New York and Chicago dailies, 
including the Wall Street Journal. <A 
special film on Super Market Month will 
be promoted on TV stations and among 
chains and independents sponsoring local 
television shows. 


USDA OPENS FOOD PROGRAMS 
OFFICE IN PITTSBURGH 


Establishment of an office in Pitts- 
burgh to provide more effective service 
under the U.S. Department of Agricul- 
ture Plentiful Foods program and other 
food distribution activities, is announced 
by Philip B. Hearn, Northeast Area 
Field Supervisor for the Agricultural 
Marketing Service’s Food Distribution 
Division. 

Alan R. Gregor, with more than 20 
years experience in the administration of 
Government food programs, will head the 
sub-area office, located in the Fulton 
Building 107 Sixth Avenue, Pittsburgh. 

The sub-area office will enable the 
Agricultural Marketing Service to work 
more closely with food trade and producer 
groups in expanding markets for foods 
in plentiful supply in the Pittsburgh- 
Wheeling area. At the same time, Gregor 
will be available for information and 
assistance with respect to the National 
School Lunch and Special Milk Programs, 
and direct distribution of surplus farm 
‘products. 
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Win Tyler, of Curtis Brothers, Roches- 
ter, New York inspects a Pearlgreen Bean 
plant in a 20 acre Pearlgreen seed pro- 
duction field near Twin Falls Idaho. 
Northrup King’s Twin Falls Branch 
Manager Emery Chaffee (center) and 
Mack Bolinger, NK Fieldman in the Twin 
Fal!s area look on. Reports indicate that 
this year’s crop prospects for Pearlgreen 
are very good. Mr. Tyler visited North- 
rup King’s Production Fields and also 
the company’s Twin Falls Breeding 
Grounds. Iver Jorgenson Northrup King 
Plant Breeder took this picture of the 
men inspecting the All-America Selec- 
tion Silver Award Pearlgreen Bean on 
his trip through the seed production area 
of Idaho. 


DOUBLE SEAMED 55 GALLON 
“CAN” DRUMS 


(Continued from Page 6) 


materials are atomized mechanically in- 
stead of by air pressure. Thus, drum 
linings can be applied with less solvent, 
thereby eliminating a foremost cause of 
pin-holing in the finished lining. In addi- 
tion, the absence of air pressure elimi- 
nates turbulence which may entrain dust 
or dirt from the atmosphere. Centrifugal 
spray was originally announced by Rheem 
and installed in its container plants dur- 
ing the first part of 1957. 


AVAILABILITY 


Sterile pack drums are now available 
in the Richmond plant of Rheem Manu- 
facturing Company. With this Rheem 
plant situated in the San Francisco Bay 
Area, it is able to serve the vast Cali- 
fornia food growing and processing in- 
dustry. As demand appears to the extent 
of justifying new investment in other 
locations, equipment to manufacture 
sterile pack drums can be added to the 
other plants of the Rheem Container 
Division located throughout the country. 
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CROPS AND WEATHER 


DELAWARE-MARYLAND, Sept. 20 — Dry, 
sunny weather last week was favorable 
for harvest and other farm activities, but 
most sections are beginning to need a 
good rain. Lima bean harvest for proces- 
sing in Delaware was 85 to 90 percent 
complete. Peninsula winding up picking 
of tomatoes but harvest continues west of 
the Bay. Apple growers in the Hancock 
section were about finished with Grimes 
and Jonathans, and were getting well 
started on Red Delicious. 


INDIANA, Sept. 17—Temperatures dur- 
ing the day ranged between 60 and 75 
degrees. Up thru September 14 it looked 
as thought we would have a dry week but 
Monday and Tuesday, September 15 and 
16 the picture was materially reversed. 
Rains varied from % to 2% inches, with 
the heaviest rainfall in the Morristown, 
Portland, and Warsaw areas. Tomato 
crop has been seriously damaged by these 
latest rains. Cool temperatures have 
slowed up the ripening process and re- 
ceipts during the past week were gener- 
ally moderate. Many fields have been 
played out, and with few exceptions, all 
have passed their peak. Corn pack is 
completed in Indiana. 


LOMAX, ILL. Sept. 19—The tomato crop 
in our section is possibly not over 50 per- 
cent of normal due to continued rain 
throughout the summer, and also the har- 
vest season. This is one tomato crop 
which has been harvested in the rain and 
from muddy fields. 


SANDUSKY, OHIO, Sept. 19 — Tomato 
acreage is fair. Have taken off 10 tons per 
acre up to date. If rain stops will pro- 
bably get an average of 13 tons per acre. 
Too much cabbage for kraut; yield run- 
ning from 15 to 30 tons per acre. 


ELSA, TEX., Sept. 17 — It has rained 
every day in the Rio Grande Valley for 
the past 18 days. Fall vegetable crop 
planting has been seriously delayed and 
crops already planted need some dry, 
warm days to dry the land and allow 
cultivation. Some of the farmers who 
had contracted pea acreage with us, re- 
turned the seed to us this week, advising 
that their land would not be dry in time 
to plant, even if it stopped raining now, 
and there does not seem to be any indica- 
tion that the rainy season is over. We do 
not have a complete report on the acreage 
which we have planted, and are unable to 
give you any crop progress report at this 
time. 


NEW RICHMOND, WISs., Sept. 19 — Only 
50 percent of corn crop in cans. Cool 
weather holding it back. Finished the 


bean pack on September 18. Started 
packing beets September 12. Normal 
crop. 
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Packaging Institute's 
20th Annual 
National Packaging Forum 
Oct. 13, 14, 15, 1958 
Edgewater Beach Hotel 
Chicago, Ill. 
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The people behind the oval 


The men and women of American Can Company contribute countless 
advances to the technology of canning, each of which in some way helps 
the canner improve his product or expand his market. + For example, 
Canco established the first chemical specifications for the tin plate used in 
canning cherries. By limiting the trace elements in such plate, cherries, 
berries, and other corrosive fruits are assured an extended shelf life. And 
from Canco laboratories recently has come a brand-new cherry product — 
spicy cherry sauce—for use with hams or other meats. + In laboratories, 
test kitchens, and factories Canco’s specialists are at work now developing 
new methods to help you improve your product, improve your sales! 


FIRST! 


AMERICAN CAN COMPANY 
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MARKET 


NEW YORK MARKET 


Markets Generally Steady—Government 

Buy Strengthens No. 10 Tomatoes—Interest 

In Beans—Corn Showing Strength—A 

Sellers Market On West Coast Fruits—Fish 
Strong Down The Line. 


By “New York Stater” 


New York, N. Y., Sept. 26, 1958 


THE SITUATION — Steady markets 
prevailed in the case of most canned foods 
during the week, with a slight stiffening 
in the market for No. 10 tomatoes on the 
basis of reported heavy government buy- 
ing in this size. Elsewhere in canned 
vegetables, distributors were buying 
mainly for immediate requirements. 
Volume of new business in west coast 
fruits was not heavy. In canned fish, de- 
mand was mainly for indicated near-term 
needs, reflecting generally strong mar- 
kets in first hands. 


THE OUTLOOK — Distributors are 
evaluating the near-term outlook for re- 
tail canned foods demand on the basis of 
goods moved during the current “Septem- 
ber is Canned Foods Month” campaign. 
In areas where operators have been suc- 
cessful in moving goods off the retail 
shelves in multiple units, such as promo- 
tions featuring “three-for’s”, per dozen 
prices, or per case prices, some operators 
are inclined to look for a lag in consumer 
demand as goods accumulated during the 
promotion are used up. In general, how- 
ever, the distributing trade is inclined to 
look for a well-sustained consumer call, 
looking upon the added volume developed 
during the September sales push as 
largely “plus business.” 


TOMA TOES—Main development in the 
eastern tomato market during the week 
was a firming up in the basis for standard 
10s, with most sellers now firm at $7.25. 
The added strength was attributed to a 
tightening supply position as a result of 
government buying, as well as a broader 
trade call for the institutional size pack. 
In consumer sizes, 2%s were a trifle 
easier, with more sellers offering at 
. $2.15, but the market for 1s and 303s held 
steady at previous levels. The market in 
California has firmed somewhat, largely 
as the result of the diversion of larger 
quantities of heavy cannery receipts into 
tomato products. Packers quote standard 


303s at $1.25, 24s, at $1.85, and 10s at 
$6.50, with choice solid pack at $1.40 on 
303s, $1.95 on 2%s, and $7.25 on 10s, 
f.o.b. California canneries. Tomato puree, 
however, has eased in California, as a 
result of the increased pack, with 1.06 
gr. offering at $1.45 on 303s, $2.10 on 
2'%s, and $7.00 for 10s. 


BEANS—A little buying interest is 
developing in fall back stringless beans, 
with Tri-States canners quoting standard 
round pod cut green at $1.10 for 303s, 
with extra standards at $1.20 and fancy 
offering at $1.50 for 3-sieve and $1.40 for 
4-sieve. Fancy French style are general- 
ly firm at $1.60 on 303s. Buyers have 
been endeavoring to cover requirements 
on limas for private label, with canners 
showing firm price views and the pack 
reportedly running light. Fancy tiny 303s 
are strong at $2.35, with small at $2.10 
and mediums at $1.70. On extra stand- 
ards, all greens hold at $1.50, with green 
and white mixed at $1.30, all f.o.b. can- 
neries, 


CORN — Continued strength in the 
midwest has been reflected in a firm mar- 
ket for corn in the Tri-States, which finds 
standard golden 303s commanding $1.15, 
extra standards $1.25, fancy $1.35, for 
crushed. On wholegrain, standards are 
quoted at $1.20, with extra standards 
$1.30 and fancy at $1.40-$1.45, as to sel- 
ler. In the midwest, extra standard whole 
kernel golden is firm at $1.30 on 303s, 
with fancy at $1.45, while on 10s canners 
are strong at $7.75 and $8.50, respec- 
tively. 


CRANBERRY SAUCE — With a good 
pack in prospect in the east, New Jersey 
canners were reported quoting new pack 
on the basis of $1.65 for fancy strained 
300s, with whole at $1.70. On 10s, fancy 
strained offers at $10, with fancy whole 
at $10.25, f.o.b. canneries. 


WEST COAST FRUITS — It has be- 
come pretty much a sellers’ market on 
new pack West Coast canned fruits, and 


CANNERS AND BROKERS—You 
can greatly assist us in keeping our 
“Canned Food Prices” page correct 
if you will put us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 
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buyers have been unable to find any soft 
spots. While some reports mention 
“buyer resistance”, the situation actually 
appears to be one in which buyers realize 
that they are confronted with a statisti- 
cally strong market, and hence will 
“follow the market” in their purchasing 
activities. Independent canners are re- 
ported withdrawn and are not considering 
additional peach business save at their 
full opening levels of $2.70 for standard 
2%s and $2.80 for choice 2%s. Fruit 
cocktail is reported strongly held at $2.20 
on choice 303s and $3.40 on 2'%s, with 
fancy at $2.30 and $3.65, respectively. 
Standard pears are reported available at 
$2.10 for 308s, with 2%s at $3.10, while 
choice holds at $2.25 and $3.40, respec- 
tively, and fancy at $2.45 and $3.85. Re- 
ports from the Northwest indicate a short 
plum pack, some offerings of fancy re- 
ported at $1.95 for 303s and $2.80 for 
2\%s, although other sellers are quoting 
higher levels. 


SARDINES — A strong market con- 
tinued on sardines this week, with prices 
firm at recently-advanced levels. Canner 
stocks are not large. 


TUNA—West Coast canners are hold- 
ing firm at recently-advanced price levels, 
with buyers reported unsuccessful in 
efforts to bring out shading. In Califor- 
nia, fancy solid pack white meat halves 
are held at $14 per case minimum, with 
1s at $28, while chunk halves list at $12 
and flakes at $9. On fancy solid pack light 
meat, halves are quoted at $12, and 1s 
at $24, with chunks at-$10.50 and $21, 
respectively, and grated halves at $8. 
Northwest packers offer fancy solid pack 
white halves at $14, with chunks at 
$12.50, with solid pack fancy lightemat 
at $12 and chunks at $10.50. Japanese 
tuna is offered here at $13 for 7-ounce 
solid pack white meat in brine, with light 
at $9.75, while 13-ounce tins list at $11.75 
per case for white and $9.25 for light, ex 
warehouse. 


SALMON—The market has received a 
new shot in the arm with reports of sub- 
stantial inquiries from the United King- 
dom. Minimum prices on prompt ship- 
ment salmon from Seattle find reds at $32 
per case for talls, $20 for halves, with 
medium reds at $26.50 and $15.25. Pinks 
list at $20.50 for talls and $12.75 for 
halves, while chums are available as low 
as $16.50 for talls and $11 for halves, all 
f.o.b. 
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MARKET NEWS 


CHICAGO MARKET 


Business Is Good, Markets Strong—Weather 

Helping Tomato Pack—Skort Corn Pack 

Strengthens Market—Buyers Want Pump- 

kin—Beans Firm—Heavy Apple Pack 

Indicated—Cherries Moving Despite High 

Prices—Pineapple Pack Down—West Coast 
Fruits Strong. 


By “Midwest” 


Chicago, Ill., September 25, 1958 


THE SITUATION — Trading in this 
market appears to have settled down to 
a routine fashion as warehouse stocks are 
still very much on the heavy side. How- 
ever, the trade generally feel they can 
operate with confidence and that is an 
important point. Business is good and 
markets are strong and these are factors 
which keep a buyer thinking along the 
right lines. 

Favorable weather locally is helping 
the tomato situation and it can stand 
some help. Canners in the Midwest still 
feel they will never reach 1957 totals and 
that fact in itself tells the story. Corn is 
beyond help and canners will shortly 
finish up a pack that will be down sharply 
from last year’s figures. Prices are firm 
at those prices quoted last week and no 
one would be surprised to see another 
advance in the near future. Pumpkin 
is now coming in for a great deal more 
attention and local canners will be 


under way on another pack by the time 
this reaches print. Other vegetables such 
as beans, beets, carrots and kraut all 
continue firm and unless something un- 
usual and expected happens they should 
stay that way. 

In the fruit cocktail line a price in- 
crease announcement came through this 
week on tens only with strong hints that 
similar price hikes will take effect on 
shelf sizes in the very near future. These 
increases have been expected for quite 
some time and will come as no surprise. 
Other West Coast fruits are unchanged 
with all markets strong. Applesauce 
prices have been named on the new pack 
which is now under way and they are 
lower than they have been, indicating a 
bumper apple crop is in the offing. 


TOMATOES — Midwestern canners 
hope current fine weather will continue as 
long as possible as they would like to 
pack every can of tomatoes they can. The 
flush of raw stock is over but warm 
weather could keep tomatoes flowing into 
local canneries for another couple of 
weeks. In the meantime, prices continue 
very firm although buying has turned a 
little cautious. There are still ample 
stocks of lower priced standards from the 
South on hand and the heavy pack in 
California keeps the buyer hoping that 
situation will hold prices down. Standards 
are usually quoted here at $1.05 for ones, 
$1.45 for 303s and $8.00 for tens. 


TOMATO PRODUCTS—tThis picture is 
not as strong as that of tomatoes pri- 
marily because of the heavy pack on the 
West Coast. The trade feel canners there 
will not be able to handle the flow of raw 
stock fast enough in the form of peeled 
tomatoes and the bulk of same will go 
into puree, catsup and paste. This theory 
is already born out by the confused situ- 
ation on paste in #10 tins as no one 
really knows what the market is at pre- 
sent. Fancy catsup in tens is still being 
offered out of California‘on the basis of 
$9.00 when the general quotations have it 
listed at $9.50. Then prices on tomato 
juice out of Michigan have weakened to 
where fancy 46 oz. is listed at $2.40 down 
10ec from opening levels. However, 
Indiana canners are still holding firm at 
$2.50 as they expect their production will 
be limited. 


CORN—The local pack is just about 
finished and probably will be by the time 
this reaches print. Final figures, of 
course, will not be available for some time 
but they will be down sharply from last 
year. This reduction has made an en- 
tirely different market than that which 
prevailed all of last year. Prices on 
fancy grade remain firm at $1.50 for 303s 
and $8.75 for tens with extra standard at 
$1.30 and $7.50. Another boost in prices 
would shock nobody. 


PUMPKIN—The frost will soon be on 
the pumpkin and then the wheels will 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 


WESTMINSTER. MD 
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DESIGNED AND MANUFACTURED BY 


Piedmont Label Co., Inc. 
SBEDFORD,VIRGINIA Phone 2311 
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MARKET NEWS 


start to turn on another pack. Pumpkin 
is a pretty dead item except for tens 
during the summer months but the com- 
ing of the fall holidays brings with it 
renewed interest and the trade already 
are waiting for the first deliveries which 
they want and need at once. Prices are 
generally quoted at $1.00 for #300s, 
$1.10 for 303s, $1.55 for 2%s and $5.50 
for tens. 

BEANS—A good many Chicago distri- 
butors are still using 303 tins of southern 
cut green beans as a leader at 10¢ which 
indicates the prices which have been paid. 
However, the market on fancy beans is 
strong, in fact, wax beans have tightened 
to where they now cost 5¢e a dozen more 
than green beans in 303s and 25¢c more 
in tens. Judging by all reports it looks 
like a firm market from here on in now 
that a few misguided canners have been 
straightened out as to what beans are 
worth. 


APPLESAUCE—The trade here have 
been hearing about a heavy crop of apples 
in all producing areas this year and first 
prices quoted on the new pack of sauce 
seems to indicate such is true. A number 
of canners in more than one area are now 
offering to ship new sauce at $1.25 for 
fancy 303s and $7.00 for tens down from 
last available quotations. The new pack 
is under way and the trade should be 
ready to get a move on. 


RSP CHERRIES — Despite prices 
which the average buyer thought were 
pretty high, cherries have been moving 
quite well. Water pack 303s are quoted 
here at $2.25 with tens at $13.00 but there 
are rumors of higher prices to come, 
particularly on the latter size. It looks 
now like tens will soon move up to 
$13.25 or $13.50 which is one reason why 
the trade have not hesitated to step in 
and buy. A very small pack is going to 
keep this market strong all the way. 

PINEAPPLE — All reports from the 
island paradise of Hawaii indicate the 
pack of pineapple there will be down con- 
siderably from last year’s production. 
Canners are not willing sellers and seem 
inclined to shy away from orders coming 
from those buyers who haven’t been 
around for a while. Old and loyal custo- 
mers are getting the preference until 
they see just where they stand when the 
pack is finished. Another boost in prices 
may be in the offing. 


WEST COAST FRUITS — The major 
canners of private label cocktail an- 
nounced this week that after September 
30th #10 choice cocktail will be advanced 
to the basis of $12.70 up 25c from current 
levels. This announcement has been ex- 
pected for some time and should be fol- 
lowed by a similar move on all shelf sizes. 
Those canners with any kind of a follow- 
ing are closely sold up with tens parti- 
. cularly tight. All other West Coast fruits 
continue strong with prices unchanged 
from last week. Many items are no 
longer offered and it is a long time before 
another pack gets under way. 


CALIFORNIA MARKET 


Fruit Season Ends With Packs Down— 
Record Tomato Pack Looms, Prices Hold— 
Interest In Asparagus—No Fall Spinach 
Pack Planned—Some Fig Prices Named— 
Plums Off To Good Start—Sardines Sur- 
prise—Tuna Runs Heavy—Salmon 
Unsettled. 


By “Berkeley” 
Berkeley, Calif., Sept. 25, 1958 


THE SITUATION—The fruit canning 
season in California is largely at an 
end with operations under way on but 
a very limited scale on cling peaches and 
Bartlett pears. Work on peaches is con- 
fined to the handling of a few tons of a 
new variety, with that on pears on fruit 
coming out of cold storage. Packs of 
almost all fruits are below early esti- 
mates as to volume, with strictly fancy 
grades in especially light supply. Price 
lists are largely without change for the 
week with special deals apparently on 
the way out and the market showing a 
firmer tone than for some time. Prices 
to growers were higher than last year 
and operating costs have also been 
higher so canners hold that higher retail 
prices are to be expected. Stocks of 
canned fruits on hand at the end of the 
canning year were much lighter than 
anticipated, so a close cleanup of new 
pack is predicted. Canning of tomatoes 
is in full swing, with the pack to date 
well above early estimates. Unless there 
are early and heavy rains a record pack 
may be expected. 


DRY BEANS—The California dry 
{bean mapkets continue to weaken as 
harvesting of the new crop got under 
way during the past week. The index 
price number declined 4.7 points to 185.2 
and compared with 189.9 a week earlier 
and 172.8 at a corresponding date last 
year. The carryover of September 1 
stocks of old dry beans amounted to 
366.000 ewt., compared with 635,000 ewt. 
a year earlier and 997,000 cwt, the pre- 
vious 10-year average. While the carry- 
over of old crop beans was the smallest 
in recent years, prospects for an _ in- 
creased crop estimated at 4,441,000 cwt. 
point to total supplies of 4, 807,000 ewt. 
for the 1958-59 crop year or about 13.6 
per cent larger than supplies last season. 


TOMATOES — Warm weather con- 
tinues to favor the California tomato 
crop and deliveries to canners have set 
new records for the season to date. De- 
liveries to September 13th amounted to 
1,115,774 tons against 650,544 tons to a 
corresponding date last year. Some toma- 
toes have gone into cold storage but can- 
ners are now able to give their entire 
attention to this item and cannery de- 
lays have been largely done away with. 
Prices of the canned item remain largely 
unchanged with some sales of No. 2% 
fancy reported at $2.65 and standards in 
this size at $2.00. The color of this 
year’s tomatoes is much to the liking of 
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buyers and they have been giving spe- 
cial attention to juice of late, with this 
item moving off at $2.50 for the popular 
46 oz. size. 

ASPARAGUS—It has been almost 
three months since fresh asparagus has 
been available in the markets and re- 
ports are coming in from various parts 
of the country to the effect that the 
canned item is receiving improved at- 
tention. Much of this has been centered 
on All Green, with emphasis on mam- 
moth and large. These sell largely at 
$3.50 and $3.55 for fancy in the No. 300 
size. Export business centers largely on 
green-tipped and white and this has 
slowed down quite noiticeably following 
a busy opening. 

SPINACH—This is the time of the 
year when reports so often make the 
rounds of plans for a fall, or late-year 
pack of spinach. Canners in general seem 
to feel that once again there are ample 
stocks available and that there will be 
no late year packs made. Sales in the 
San Francisco market continue to run 
a rather wide range in price with size- 
able lots of fancy moving as follows: 
8-oz., $1.00 a dozen; No. 3038, $1.40; No. 
2%, $2.00, and No. 10, $5.50. Some fea- 
tured brands command higher prices. 

FIGS—New-pack figs are in the mar- 
ket with some initial sales quoted, as 
follows: Buffet, $1.50; No. 2% glass, 
$4.00-$4.25; No. 10s, $12.25-$12.60, de- 
pending on count. Canning is confined 
to a few plants, most of this fruit being 
marketed in dried form. Considerable 
of the pack is marketed in California. 

PLUMS—Prices on purple plums of 
this year’s pack have made an appear- 
ance, with lists largely on this basis for 
fancy in heavy syrup: 8-oz., $1.15; No. 
303, $1.90-$2.00; No. 2%, $2.75, and No. 
10, $9.75. There have been some holdover 
stocks of this item offered of late at 
reductions from these prices, but the 
new offerings are off to a good start. 
This is an item that sells most freely in 
the late spring months for some canners. 

SARDINES—The surprise fish of the 
year is proving to be the sardine, as far 
as California is concerned. Before the 
season got under way, fisherman de- 
manded an ex-vessel price at Monterey 
and San Pedro of $60.00 a ton and be- 
cause of the very small catches made in 
recent seasons canners finally agreed to 
this. The fish responded with a near- 
record run and for the season thru 
September 18th the catch amounted to 
29,820 tons, against 1,316 tons for the 
like period last year. Some canners have 
suspended operations, pending ex-vessel 
price reductions. 

TUNA—Landings of tuna in Cali- 
fornia have been well above those of 
former years to a corresponding date. 
These have amounted to 172,843 tons, 
compared with 150,195 tons a year earli- 
er and 156,400 tons in the 1956 period. 
These figures cover both domestic and 
import deliveries to canners. 
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